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TRIZONI

Thessaloniki
est. 2021

The Celebration

Welcome

Welcome with slow ripening handmade bread, olives, tomato paste

First Course
Greek salad “A la Trizoni”

Sea Bass “Shashimi Greek” pea cream, sea fennel (individual)

Second Course
Rissoto with kakavia broth, shells, fish of the day meat

Mushroom, greens of the sea (individual)

Main Dish
Grilled fish of the day fillet,
Seasonal vegetables Beurre Blanc (individual)
Or

Rib eye causa potato, Hollandaise (individual)

Dessert
Pavlova with strawberries (individual), Anthemis Samos muscat
Espresso
Oinolithos Estate wines - PGI DRAMA
Options in white / rose / red (1 bottle / 3 persons)

Unlimited consumption in water / soft drinks

Price per person: 70 €

Please inform us for any allergies



